
S M A L L  P L A T E S
JOE'S SHANKS
Braised lamb shanks, served with mashed potatoes & sautéed 
seasonal vegetables  - 35

BEEF CHEEK PIE
Our take on a beef & onion pie, served with potato mash 
& seasonal vegetables - 25

PAN SEARED SALMON
NZ King Salmon, with crispy potato skins, sautéed vegetables
& lemon dijon sauce /df /gf - 33	

MARKET FRESH FISH N' CHIPS 
Fish battered with Cassels Woolston Pale Ale, served with 
salad, chips, tartare & lemon   /df  - sml - 20    lge - 30 

VEGETARIAN BURGER & FRIES
Corn pattie, lettuce, tomato, beetroot relish & chow chow 
/vga /gfa  - 26

CASSELS BURGER & FRIES
Beef pattie, lettuce, tomato, cheese, pickles, caramelised 
onion, & secret burger sauce  /gfa - 28 

FRIED CHICKEN BURGER & FRIES
Buttermilk fried chicken, pickles, coleslaw, ranch dressing & 
chipotle aioli  /gfa - 28

MAC & CHEESE
The classic pasta dish served with a Cassels Lager cheese 
sauce & bacon bits, topped with panko & parmesan, with a 
slice of ciabatta  /va - 26

SHAKSHUKA TOFU
Crispy tofu, with spiced capsicum, onion & tomato, served 
with homemade flatbread  /vg /gfa - 24

D E S S E R T S

V =Vegetarian / VA =Vegetarian available / VG=Vegan / DF=Dairy Free 
GF=Gluten Friendly GFA=Gluten Friendly Available
All dishes are prepared in one kitchen so traces of allergens may be present

L A R G E  P L A T E S
GARDEN SALAD
Mixed greens, tomato, capsicum, cucumber, red onion with 
honey mustard vinaigrette  /v sml - 10   lge - 15

CALAMARI
Seasoned with lemon pepper, served with chipotle aioli & 
lemon  /gf - 23

KARAAGE FRIED CHICKEN
Chicken, topped with roasted sesame dressing, served with 
teriyaki & kewpie mayo  /gfa  -  23

WOOD FIRED FLATBREAD 
With hummus & dukkah /VG /GFA -  22
Add olives  /vg /gf -  6
With sweet chilli & garlic butter base & mozzarella  /v /gfa  -  23

FRIES
With house made aioli & tomato sauce  /v /gf  sml - 11   lge - 14

ONION RINGS
Beer battered onion rings, served with house made chipotle 
aioli  /v - 16

SPICED TEMPURA CAULIFLOWER
Tempura cauliflower on a bed of hummus, topped with mint 
aioli & dukkha  /gf /v -  20

SEASONAL SOUP
Ask our servers for the available soup, with a side of seeded 
sourdough  -  14

HARVEST WARM SALAD
Sautéed artichoke & chargrilled eggplant, served on a bed of 
rocket, topped with feta cheese, balsamic glaze & pumpkin 
seeds  /dfa /v /vga -  18

Sautéed spinach with garlic oil - 4
Mashed potato /gf /gfa - 6
Sautéed seasonal vegetables - 6
Bellbird sourdough bread - 3

S I D E S
LOADED DONUT
Donut coated in cinnamon sugar, served with vanilla bean ice 
cream & whipped cream. Choose you topping - chocolate, 
biscoff or berry /dfa - 15 

SUNDAE
Vanilla bean ice cream, served with whipped cream & fruit.
Choose your topping - chocolate, biscoff or berry /dfa - 14

CABINET CAKE SELECTION
Ask your server for our cakes of the day, served with yoghurt, 
whipped cream or vanilla bean ice cream /dfa - 13
Please note-$10 fee applies when providing your own cake

W O O D  F I R E D  P I Z Z A

HEATHCOTE  - - Parmesan & thyme on a tomato base with 
mozzarella  /v  - - 25

WOOLSTON -  - Pepperoni on a tomato base with mozzarella -  - 28

RAKAIA  - - Hot smoked salmon, cream cheese & capers on an 
olive oil base with mozzarella, topped with dill & rocket -  - 29

STYX MILL -  - Roasted mushrooms, confit garlic & ricotta on 
an olive oil base with mozzarella & parmesan, topped with 
rocket  /v  - - 28

MT. VERNON -  - Spanish-style chorizo, chilli flakes, green 
capsicum, on a basil pesto base, topped with honey & rocket -  - 28

BURNHAM -  - Pepperoni, kalamata olives, mushrooms & red 
onion on a tomato base with mozzarella -  - 28

HOROTANE -  - Pear, blue cheese, bacon & thyme on an olive oil 
base with mozzarella -  - 28

PORT LEVY -  - Spiced, beer braised lamb & currants with mozzarella, 
topped with yoghurt swirl & chopped mint    (not available gf) - - 29

LINWOOD -  - Chicken and bacon with Barry's Bay smoked 
cheese on a tomato & BBQ base with mozzarella -  - 29

PIGEON BAY -  - Chicken, green capsicum, red onion & jalapeños 
on a sweet chilli & tomato base with mozzarella, topped with 
guacamole & fresh coriander -  - 29  

PARKLANDS -  - Mushrooms, sundried tomato, roasted pumpkin & 
spinach on a vegan basil pesto base with vegan mozzarella  /vg -  - 28

OPAWA -  - Pork & fennel sausage & caramelised onion on a  
tomato base with mozzarella, topped with pickled fennel & 
rocket -  - 28

SUMNER -  - Pineapple & ham on a tomato base with mozzarella -  - 28

AVOCA -  - Spinach, kalamata olives, feta, red onions & sundried 
tomato on a tomato base with mozzarella  /v  - - 28

LYTTELTON  - - Anchovies, kalamata olives, parmesan & chilli 
flakes on a tomato base with mozzarella -  - 28

DARFIELD  - - Cassels Milk Stout braised brisket on a tomato 
base with red onion, capsicum, BBQ sauce & mozzarella  -  - 28

Gluten Friendly Bases available +3  / Half & Half +3 
Vegan Cheese is available at no extra cost.
All pizza bases are vegan

V =Vegetarian / VG=Vegan / DF=Dairy Free / GF=Gluten Friendly 
GFA=Gluten Friendly Available
All dishes are prepared in one kitchen so traces of allergens may be present


